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HAIT| AND ITS FISHERIES 
By C. R. Lucas* 


The Republic of Haiti occupies the western third of the Island of Hispaniola 
in the West Indies, Bordered by the Atlantic Ocean on the north and the Caribbean 
Sea on the south, this republic covers about 10,200 square miles, 


Haiti is rugged, Its coastline is irregular, and five mountain ranges cross 
the country, dividing it into many small valleys and mountainous slopes, Of its 
populationof 2,700,000 French-speak- 
ing individuals, about120,000 reside 
in Port-au-Prince and the rest live 
in and around the numerous settie- 
ments throughout the country, 


The economy of Haiti is almost 
entirely agricultural, The crowded 
population secures fromthe land vir- 
tuallyall of the necessitiesof life, 
The per capita income, above the fill- 
ing of subsistence needs, is said to 
be about $20 per year, The Republic's 
economy placesgreat reliance on the 
export of coffee, Cotton, log-wood, sisal, bananas, and cacao are other important 
export items, 





Native produce such as edible roots, tropical fruits, corn, nuts, and green 
vegetables, are the basic foods, Normally, some 7 to 14, million pounds of dry-salted 
codfish has been imported annually, although during the war, due to transporta- 
tion and other difficulties, imports dropped to half a million pounds 4 year, 
Salt fish supplies have been received mainly from Nova Scotia and Newfoundland, 
although considerable amounts of low-grade salted snapper and grouper have been 
shipped from the nearby Bahama Islands, 


Unlike those in more temperate areas, tropical surface waters do not become 
enriched each winter by an inter-mixing with the subsurface, and once the plant 
and animal nutrients have been withdrawn to sustain living forms, there is no re- 
placement except by upwelling from the depths or by the addition of nutrients 
from the land, 


Haiti's shores are washed on all sides by the North Equatorial Drift of the 
Atlantic Ocean, which passes, relatively undisturbed, through the deep channels 
separating the Antilles, By the time this ocean stream has reached the Caribbean, 
its surface layers have become poor in nutrient salts and, consequently, can sup- 
port only limited amounts of plant and animal life. The fishery resources, there- 
*Assistant Chief, Market News Section, and member of Caribbean Fishery Mission (1942-43). 
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fore, are restricted to the forms which can exist on the limited food along the 
coastline and above the coral reefs, The few streams which enter the ocean along 
the coasts are quite precipitous and short 
witha flow that is seasonal in character, 
Consequently, the food supplies from that 
source are not very significant, 
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The coastline of Haiti extends 11,000 
Jj miles and includes several large indenta- 
5 tions, most notably, the Gonaive Gulf on the 
f west coast, As the 100-fathom curve is 
found buta relatively short distance off- 
shore alongmost of the coastline, the area 
available for bottom fishing is restricted 
generallytoa narrow ledge, Many bays and 
coves provide shelter for the small sail 
boats (up to 35 feet in length) used for 
sos nace al fishing, 
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Of the country's 3,000 fishermen, many are farmers, Fish are taken mainly 
in fish pots, which are fished continuously on the ocean floor, and by seines and 
troll lines operated when the runs of Spanish mackerel, jacks, or other fishes 
are in evidence, The catch is sold from the boats or in crude market places, as 
soon as the fishing vessels reach shore, No live wells are used to bring fish 
alive to market, nor is ice employed to preserve the catch, 


Fresh fish is a popular food in Haiti, but it is scarce and relatively high 
in price, The catch approximates 2 million pounds a year, In Port-au-Prince, 
small fish such as sardines and mullet are sold during evening hours onthe street 
corners, For this purpose the vendors use pots filled with deep fat, heated by 
charcoal fires in movable stoves constructed from 5-gallon oil cans, Gobies, 
collected in the spring in the river estuaries, .are cooked witia rice or dried and 
cooked as biscuits, 


The fish population of the area is typically West Indian, embracing several 
hundred species in a wide range of families, Some tuna, swordfish, marlin, and 
sailfish are seen along the coasts, and a number of these are taken by sport fish- 
ermen, Dolphin, flying fish, Spanish mackerel, and kingfish comprise the other 
important pelagic fishes, Of these, only Spanish mackerel is taken in quantity 
commercially, Groupers, snappers, hinds, grunts, squirrelfish, goatfish, parrot- 
fish, and sea bass are the principal bottom-dwelling fishes caught by commercial 
fishermen, Barracuda, jacks, and sharks are also taken, Mullet, snook, and tar- 
pon inhabit, in particular, the river estuaries, Schools of round herring, silver- 
sides, and sardines are reported to be abundant along the shores, 


Because Haiti does not have extensive shallow water areas along her coast 
and as the transient populations of pelagic fishes appear in unpredictable quan- 
tities and at irregular intervals, the fishery industries of this country do not 
present opportunities for extensive expansion, Increased fishing effort might 
be developed locally for species not now fully used but the returns would not 
justify the expenditure of large sumsfor expanded shore equipment, fishing vessels, 
or fishing gear. The limited resources are now contributing considerably to the 
subsistence of this republic and attempts to increase the intensity of the fishing 
effort along the coasts could disrupt rather than improve the present system, In 
sport fishing, however, it does appear that more exploitation will be advantageous. 
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This development, which willuse such fishes as tarpon and sailfish, will undoubtedly 
take place in the future as Haiti gradually becomes better known for her tourist 
attractions, 





PUERTO RICO AND THE VIRGIN ISLANDS 


The per-capita consumption of fish in Puerto Rico and the Virgin 
Islands is the highest of all the peoples living under the flag of the 
United States, The population of 2 million consumes the equivalent of 
about 150 million pounds of fresh fish a year, Yet so limited is the 
supply of the island fishery resources that most of this amount must be 
imported, Only 3 to 4 million pounds are caught locally, 














Caribbean fishermen work the waters within rowing or sailing dis- 
tance of their homes, Seasonally they catch migrating fish by trolling, 
and all year 'round take bottom species with fishpots and hand lines, 
Their gear is crude but moderately effective among the coral reefs, 


--Senate Document No, 51 




















COMMERCIAL FISHERIES REVIEW 


PALATABILITY OF PACIFIC ROCKFISH FILLETS 
By R. Paul Elliott * and Kathryn L. Osterhaug* 


SUMMARY 


ate 
“as 


Fresh fillets from nine species of Pacific rockfish (Sebastodes 
species) were examined and found to have good flavor, odor, and ane 
pearance, However, the tenderness of the cooked fillets decreased 
as the size of the individual fish increased, 


Of the five species obtained in quantities sufficient to yield 
decisive data, all were close together with regard to tenderness, ex- 
cept Sebastodes melanops, which was considerably more tender than the 
rest, 





It is. suggested that use of the tougher fillets from the larger 
individual rockfish be avoided and that fillets from Sebastodes mela- 
nops be marketed separately instead of being grouped with fillets of 
other rockfish under the label "rockfish fillets," 





When World War II began, the United States Army, in seeking out untapped 
resources to feed its expanding millions, found that the infant Pacific rockfish 
industry was a desirable source of protein food, The rockfish lent itself readily 
tofilleting and freezingand was available 
in potentially large quantities, As a re- 
sult of the Army's interest, the rockfish 
landings, which were practically non-exist- 
entin the early 30's, rose toapproximately 
33 million pounds in 1945. In that year, 
rockfish accounted for over half of the 
total otter trawl landings of the -Pacific 
Coast, 


Early in 1946, the United States Army 
ceased its purchases almost entirely, In 
addition, heavy importsof low-priced frozen 
fillets from foreign countries were received in areas where rockfish had begun 
to gain a place in civilian consumption, As a direct result of these events, 
Pacific Coast fish purchasers imposed a landing limit of 5,000 pounds of rock- 
fish per vessel per trip, or about 10 percent of the potential capacity of the 
average vessel, The limit was removed later, but not until many vessels had left 
otter trawling to enter the tuna fishery, Despite the fact that the limit was re- 
moved, landings have continued small, 





Civilian acceptance of rockfish has become the primary problem of the people 
engaged in the Pacific Coast otter trawling industry, and they have inquired as 
to whether some species of rockfish might have a less desirable flavor and texture 
p Pe eecmemmy AS Socecshes) ) Fishery Technological Laboratory, Seattle, Wash, 
Acknowledgment: The authors wish to express their appreciation of the work of Mr, Charles 

Phenicie of the State of Washington Department of Fisheries in identifying the fish used 
in this study and in assisting in the measurements of length, 
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than others and might, when mixed with a pack of desirable species, cause consumer 
dissatisfaction, The Fish and Wildlife Service endeavored to answer this question, 


For the laboratory tests, fish were obtained in the freshest possible condition 
as they were landed, At first, one fillet from each fish was retained raw for 
organoleptic tests, and the otherfillet was baked 20 minutes 
at 350° F, for organoleptic and tenderometer tests. Later, 
the organoleptic tests were discontinued and only the ten- 
derometer tests on the cooked flesh were made, 


The organoleptic tests were made by a panel of four to 
six experienced testers, who observed the appearance and odor 
of the raw fleshand the appearance and flavor of the cooked 
fillet. After the cooked fillets had cooled, tenderometer 
readings were taken with the apparatus described by Shockey, 
McKee, and Hamm, 1944. 


Results of the tenderometer tests are shown graphically 
in Figurel (seep, 6),in which the weights required to shear 
a sample of cooked fish fleshare plotted against the length 
of the fish, The five species that were most common on Se- 
attle's waterfront were obtained sufficiently often so that 
reasonably decisive, comparative data could be obtained, 1/ 
These species are the first five listed in Table 1 (see p. 
7) and Figure 1, Other species were not found often, but Tenderometer 
those encountered were tested and the data included in Fig- 


nre l 
ulo e 





As a comparison, salmon, sole, crabmeat, and tenderloin beefsteak also were 
tested with the tenderometer, These results are given in Table 2 along with the 
average of all the tenderometer readings on rockfish, It is evident from the data 
in Table 2 that all the rockfish fillets were considerably more tender than the 


Table 2 - A Comparison of the Tenderness of Rockfish Fillets and Other Foods 

















—“Tiumbers of Food Pounds to shear 10 grams 
samples tested tested cooked fles 
Rockfish fillets tested 2] (Average of all) 
Crabmeat (dungeness) 
1 leg meat 16 (Average of 6 — 
1 body meat 16 pM os 
1 Sole (Hippoglossus stenolepis) 8 ( MD “ ) 
1 Salmon (Oncorhynchus kisutch) ee 
1 Beef tenderloin steak (Grade "good") 68 ( ws Saar 4 ) 











1/All samples, except the crabmeat, were cooked exactly as the rockfish (baked 20 minutes at 
350° F.), ‘he crabmeat was commercially prepared, fresh-picked crabmeat, 


beefsteak, (The average rockfish reading of 27 indicates a considerably more 
tender product than does the reading of 68 for the tenderloin,) Although not as 
tender as sole or salmon, nor quite as tender as Dungeness crabmeat, the rockfish 
was more similar to crabmeat than to any other product tested, This similarity 
has been used to advantage in the preparation of mock crabmeat dishes as suggested 
by Osterhaug (1946). 

1/This study was limited to the commercially important species landed at Seattle and was a 
study of the condition of the strictly fresh fish--not of storage changes. 
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FIGURE | - TENDERNESS OF THE BAKED FLESH OF VARIOUS SPECIES OF PACIFIC ROCKFISH. 


EACH VALUE IS THE AVERAGE OF SIX READINGS OF THE TENDEROMETER. 


The results of the organoleptic tests revealed that there were no consistent 
differences among the various species tested in regard to appearance, odor, and 
flavor, The data on tenderness (Figure 1) show, that of the five more common 
species, only Sebastodes melanops was considerably more tender than the rest, and 
that there was a definite decrease in the tenderness of all species as the length 
of the fish increased, These findings make it apparent that the industry may 
gain by marketing the fillets of Sebastodes melanops separately, rather than with 
those of other species, and by not marketing fillets from the unusually large 
specimens of any of the species, 
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It was the investigators' opinion that, with proper selection and good pres- 
entation, Pacific rockfish should attain common use in the American diet. By 
popularizing this fish, the United States will be making better use of its protein 
resources, 
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PACIFIC FLOUNDERS 


Tagging, dome in California by the California Division 
of Fish and Game, indicates that flounders migrate considerable 
distances, For instance, tags inserted in fish off San Fran- 
cisco have later been recovered near Eureka, This finding is 
important in connection with possible future conservation 
policies, because it suggests that the flounder stock can be 
composed of intermigrating groups of fish, If so, it will 
obviously be impossible to make useful regulations on a local 
basis, 


--Senate Document No, 51 
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RECIPES FOR PACIFIC ROCKFISH 


By Kathryn L. Osterhaug* 


The rockfish found on the markets of the Pacific Coast belong to the genus 
Sebastodes, Within this genus there are about twenty different species found in 


the area, though only five or six of these are caught in large enough quantities 


to be of commercial importance, The skin 
varies in color from dark gray to bright 
orange and the flesh from an almost pure 
white to a decided pink, There appears to 
be no distinguishable difference in the 
delicate flavor of the various species, 
The fleshis meaty and firm, especially in 
the larger specimens; and when cooked, the 
meatis white and formslarge flakes having 
a fibrous texture resembling crabmeat, In 
fact, when the dishes given below were pre- 
pared in duplicate, one with srabmeat and 
the other with shredded cooked rockfish, 
many tasters couldnot distinguish between 
the two, 





The fish used in the following recipes were procured as fillets from which 
the skin had been removed. They were cooked by the following general recipe and 


then cooled quickly and shredded, forks being used to tear the fibers apart, 


Oven-steamed Rockfish 





1 pound rockfish fillets 
1 teaspoon salt 
1 small onion, sliced 


Sprinkle the rockfish fillets with the salt and place them in an ungreased 
covered casserole with slices of onion between, Bake in a 350° F, oven for 30 
minutes, 


Left-over cooked rockfish prepared by any standard method, such as baking, 
steaming, or broiling, can be shredded in a similar manner and used as a basis 


for any one of the included recipes, 


Rockfish Cocktail 





Serves 6 
le cups shredded cooked rockfish 3 tablespoons minced celery 
é cup tomato catsup 1/3 teaspoon salt 
4 cup lemon 6 drops tabasco sauce 


Mix the last five ingredients together to make a sauce, Place 1 teaspoon of 
the sauce in the bottom of each cocktail glass, Add 4 cup of shredded fish and 
cover with additional sauce, Chill and serve, 





*Technologist (Home Economist), Fishery Technological Laboratory, Seattle, Washington. 
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Rockfish Salad 





Serves 6 
2 cups shredded cooked rockfish 3 chopped hard cooked eggs 
1 cup diced celery 2 tablespoons lemon juice 
1 cup diced cucumber 1/2 teaspoon salt 
2 cup chopped green pepper 1/8 teaspoon pepper 
2 tablespoons sweet pickle relish 1/3 cup thick salad dressing 


or minced sweet pickle 


Mix all of the ingredients together and serve in a bowl lined with crisp 
leaves of lettuce, Garnish with slices of hard cooked egg and strips of green 





pepper, 
Rockfish Bechamel 
Serves 6 
a cup shredded cooked rockfish 1 cup hot water 
2 tablespoons melted shortening 1 cup top milk 
3 tablespoons flour 2 egg yolks, beaten 


Dash of cayenne 


1 tablespoon chopped parsley 
2 chicken bouillon cubes 


Pimento or green pepper strips 
for garnish 


Combine flour, melted shortening and cayenne, Blend well, Add the top milk 
and the hot water in which the chicken bouillon cubes have been dissolved. Cook 
until thickened, Add the shredded fish and beat thoroughly, Stir in the slightly 


beaten egg yolks and the chopped parsley, Serve in pastry shells or toast cups, 
Garnish with strips of pimento, 


Rockfish Rarebit Casserole 





rves 6 
14 cups shredded cooked rockfish 4 
1Z cups white sauce 3 
+ cup grated cheddar cheese x 


cup diced green pepper 
cups cooked spaghetti 
cup buttered crumbs 


Oil a quart casserole, Combine the white sauce, cheese and green pepper, 
Heat until the cheese melts, Place 1 cup spaghetti on the bottom of the casserole, 
cover witb B cup rockfish and = cup of the cheese sauce, Repeat until all ingredi- 
ents are used, Cover with buttered crumbs and bake in a 375° F, oven for 20 minutes, 


Deviled Rockfish 
Serves 6 


2 cups shredded cooked rockfish 
2 cups soft bread crumbs 





2 tablespoons lemon juice 


2 tablespoons minced parsley 
1/4 cup melted shortening Hf: teaspoon salt 
2/3 cup tomato catsup 1/8 teaspoon pepper 
2 hard cooked eggs, chopped 1/2 cup buttered crumbs 


Combine all ingredients except buttered crumbs and mix lightly, Fill 
individual oiled baking dishes with mixture and cover with buttered crumbs, 
Heat for 15 minutes in a 375° F, oven, 
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SECTIONAL REVIEWS 


Chesapeake 


VIRGINIA: Fish continued to pour into the menhaden factories during July, 
according to the Service's Fishery Marketing Specialist in Virginia, Reports 
showed that the menhaden catch to August 1 had already risen above the amount con- 
sidered as a season's normal production, 


All menhaden factories in Virginia are located far up the Chesapeake Bay, 
because before 1900, when the sites were chosen, it was considered unnecessary 
to go outside of the Bay to fish, But during the past 30 years or more, there 
have not been fish enough in the Bay to keep the factories running throughout 
the season, and it has become necessary to send the boats outside, 


The operation of the menhaden industry tends automatically to maintain abun- 
dant supplies of fish, In 1878, the industry was described as self-regulating by 
the Commissioner of Fisheries of Virginia when he made the statement that, "The 
outfit for purse-net fishing is so expensive that it cannot be maintained unless 
the fish are abundant, so that this industry will probably regulate itself," 


The industry began in Virginia about 1869, when 21 men and 4 vessels became 
engaged in fishing, The number of fish taken the first year was 3 million, from 
which about 8,000 gallons of oil and 300 tons of guano were produced, At that 
time, an official report stated that the fish were caught chiefly in the Bay, 
In less than 10 years the industry grew to proportions exceeding those of the 
present year, Today fish scrap is 
not used for guano, but is ground 
into meal and used as an essential 
ingredient of stock feed, 


The effortsof conservationists 
and legislators to regulate the crab 
population inthe Bay satisfactorily 
has met with a fair measure of suc- 
cess this year, 





Most of the hard crabs in Virginia are now being caught in crab pots, The 
law allows a licensee 50 pots and limits him to one license, Bait is often a 
great problem, Fish heads from fish-cutting houses are favored, but the supply 
is uncertain. Undersized, unmarketable fish caught by pound-nstters are used 
when obtainable, 


According to crab fishermen, a crabbing area in the lower Rappahannock River 
compares favorably with any in the Bay. 


Sea-nettles, or stinging jellyfish, have been present in large proportions 
during the summer, damaging nets and other gear through sheer numbers and weight, 
Even a small object such as a crab pot is sometimes lost by action of the nettles, 
They pile up against it until their weight, aided by the current, turns it over 
continuously, If the marking buoy is pulled beneath the surface, the pot is never 
found, 
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South Atlantic 


Rains and strong winds curtailed fishing activity along the South Atlantic 
Coast during the period July 16 to August 15, according to the Service's Fishery 
Marketing Specialist in that area, 


The run of shrimp expected in North Carolina by the first week in August 
had not appeared on August 15, There was much conjecture among the fishermen as 
to whether the weather conditions may have influenced the run, The amount of 
fresh water in the rivers and sounds increased greatly during the period, with 
Southport, North Carolina, reporting that fresh weter prevailed 28 miles off shore, 


Seiners along the South Carolina coast reported that the catch of mullet, 
spots, and miscellaneous fish has been very good, but that bad weather generally 
had hinderedactivities, These fish- 
ermen have had tc contend also with 
an abundance of sharks, These sharks 
average about 100 pounds andare very 
destructive, cutting thenets in many 
places, allowing the fish to escape, 


At a meeting of the Commercial 
Cormittee of the North Carolina Con- 
servetion Commission, heldin August, 
it was decided toprohibit once again 
the taking of food fish in menhaden 
purse seines, Formerly this was pro- 
hibited, but the great demand for 
seafood during the war caused the 
regulation to be amended to allow 
greater production, and millions of pounds of food fish were caught by the purse 
seiners, The renewed action, becoming effective on October 1, 1946, holds that 
the taking of any food fish,except bluefish and mackerel, by menhaden purse seines 
is unlawful in any territorial waters of North Carolina, and the landing or posses- 
sion, of any such food fish in North Carolina taken by menhaden purse seines in any 
waters is unlawful, 





» 


a 
= 


Gulf 


Since 1941, the fisheries of the Gulf of Mexico have undergone many changes, 
according to the Service's Fishery Marketing Specialist in the Gulf area, 


New and modern trawlers now go to sea in search of shrimp, The sra!l shrimp 
boats have not entirely disappeared from the bays and open Gulf, but their scarcity 
is apparent along the coast, About a decade ago,-the shrimp vessels were of barge 
type and contained various types of engines, but large diesel-type trawlers have 
gradually replaced these slower vessels, 


Shrimp is the most important seafood produced in the Gulf, and activity in 
this fishery has increased to the extent thet fear of overfishing has been ex- 
pressed by some of the shrimp fishermen, 
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Oyster growers in the Gulf have complained that the oyster crop has been be- 
low normal during the past year and many think that this is due to too much fresh 
water on the oyster beds in the spring of 1945. 


Texas! oyster production is limited to public beds, since no productive pub- 
lic grounds may be leased, owned, acquired, or otherwise used for private use, 
The peculiar terrain and climate of the 
Texas coastal plain are not particularly 
conducive to oyster farming. Wide fluc- 
tuations of salinity of the water in the 
bays, caused by long dry spells broken by 
tropical downpours, cause heavy mortality 
of oysters and destroy oysterfood, making 
farming in many localities hazardous, 


Crabs have been quite plentiful in 
most of the Gulf area, except in the vi- 
cinity of Aransas Pass, The crab pots, or 
traps, used in Texas are of various styles, 
The Chesapeake-type wire trapis not satis- 
factory in this section due, it is claimed to the shallow water, The fishermen 
believe that the crabs avoid the traps when they see other crabs already caught 
within the wire mesh, 





Menhaden are perhaps the most important fish in the Gulf, but reports on 
July 1 showed that they were running small and that the oil yield was extremely 
low, For the first time since the big freeze in 1940, speckled trout were re- 
ported plentiful in the area in late sunmer, 


New freezing plants along the Texas coast now handle much of the seafood 
production of the State, 


<p 





POLLUTION 


Domestic sewage and industrial wastes dumped into tidal waters ruin 
many valuable shellfish grounds, Some of the bays affected by domestic 
pollution may still be utilized as setting areas from which oysters can 
be later relayed to clean growing grounds; but many thousands of acres 
of formerly productive oyster beds have been so completely damaged by 
deposition of sludge and mud that all shellfish grown on them have per- 
ished, and these formerly valuable bottoms are beyond recovery, 


--Senate Document No, 51 
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TECHNOLOGICAL RESEARCH IN SERVICE LABORATORIES 


AUGUST 1946 


Boston, Mass. 


A staff member of the Boston Laboratory, assigned to the study of Maine sar- 
dines, returned from a survey of the Norwegian sardine industry, A number of pro- 
cedures not in use in the United States 
were observed, and it is thought that some 
of these will be adaptableto the industry 
in Maine to improve the quality of the sar- 
dine pack there, Theywill be given a thor- 
ough test, 





An experimental smoking device, em- 
ploying high frequency electric current to 
deposit smoke on sardines,is being set up 
in Eastport, Maine, If this experiment is successful, it will be possible to re- 
duce the smoking time for sardines considerably, thus improving the quality of 
the pack, 





The mobile laboratory which is assigned to the Boston office is now being 
used at New Bedford as headquarters for a sanitary survey of the fish handling 


operations in that section, 
Ey 


it 


College Park, Md. 


Samples of crabmeat that had been packaged and frozen during July were ex- 
amined during August. The crabmeat stored in perforated/cans showed slight des- 
sication near the perforations, This did not occur in the heat-sealed containers, 
The crabmeat in both containers was of excellent quality, 


The frozen oysters that had been put up during the oyster season were examined 
and found to be in very good condition, with only a slight drop in the pH, 


The tuna and striped bass assaysfor thiamine have been completed. The canned 
tuna, without additional oil, assayed at 39 micrograms per 100 grams of fish, The 
striped bass assayed at 70 to 56 micrograms per 100 grams of fish, depending on 
the level fed to the experimental animals, The striped bass assay will be repeated 
in order to obtain more uniform data, Samples of different portions of raw bur- 
bot (such as the head, liver, viscera, flesh, and skin) are being assayed for their 
thiamine and thiaminase content, The assay of canned Maine sardines is still in 
progress, 


Demonstrations of the home canning, salting, and cooking of fishwere given 
at the homemakers! conference at the Hampton Institute, Hampton, Va., from July 31 
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to August 2, inclusive, A talk entitled "Seafood Within the Reach of All" and 
the showing of two films "Home Cookery of Fish" and "The Salmon Run" were included 
in the program, About 30 different fish dishes were parpared during the conference 
and served to those attending, A class in fish cookery was conducted at the Quarter- 
master Subsistence School in Chicago on August 21 for a special group of Air Force 
officers, 


A conference to deal with the mytilotoxine problem was held with representa- 
tives of several Federal and industry organizations, A conmittee will be set up 
to coordinate the activities of research workers in this field, 


Mayaguez, Puerto Rico 


Studies dealing with fish poisoning have been continued, In one recent out- 
break, it was impossible to obtain samples of the fish that were supposed to have 
caused the poisoning. In another outbreak, which had more the appearance of being 
conmon food poisoning rather than toxicity due to fish, samples were obtained 
and persons interviewed, This outbreak is still being studied. 

— 
URS, 
\o 


he 


4 


Seattle, Wash. 


Several members of the staffof the Seattle Laboratory have been given assign- 
ments on the. program of utilization of salmon waste that is being conducted at 
the Ketchikan Laboratory, These assignments were made because of the necessity 
of obtaining as large a volume of samples as possible during the operating season 
of the canneries, These samples will be preserved by canning and freezing and 
tested during the period when the canneries are not in operation, Analysis will 
be made of various portions of the fish that are included in the waste to ascer- 
tain whether there are any valuable ingredients which could be manufactured into 
marketable products, 


The construction of the pilot plant addition to the laboratory is progressing, 
[This addition contains freezing and storage rooms that will be used in further 
studies of freezing and packaging of fishery products, 


Several samples of fish were prepared for freezing by wrapping the samples 
in aluminum foil for protection against oxidation and deterioration during stor- 
age, It was found that aluminum foil was considerably more difficult to handle 
than the cellophane that had been used in previous tests, These samples will be 
removed from time to time for tests to ascertain the efficiency of the protective 
coating. 


Livers of eight fur seals were submitted to the laboratory for analysis. The 
livers showed an oil content ranging from .2 to 2,17 percent, The vitamin A con- 
tent of the oil from the livers ranged from 13,100 to 394,000 units per gram, 
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This is a considerably higher vitamin potency than has been previously reported 
for seal livers, 


The physico-chemical methods of determining vitamin A were found to disagree 
in certain cases where the vitamin-containing oils had been subjected to oxidation, 
The causes of these disagreements are being investigated further, 


A fellowship arrangement has been completed for the study of the application 
of the antioxidant, N.D.G.A., in the commercial fisheries, 





PLANKING FISH 


Fish suitable for either baking or broiling may be planked, One 
advantage of this method of preparation is that the cooked fish may be 
placed on the table without being transferred to a platter, The plank, 
fashioned from a piece of well-seasoned oak, hickory, or ash about 1s 
inches thick, should be grooved around the edge and have several other 
grooves cut into the surface to hold the juices from the fish or the 
basting liquor, Housefurnishing stores can usually supply suitable 
planks, 


Put the plank into a cold oven and preheat it with the oven, Remove 
the plank and oil thoroughly; then place the fish on it, and proceed to 
bake or broil, 





PLANKED LAKE TROUT 


--Fishery Leaflet 1064 
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FRESH AND FROZEN FISH 


New England 


PRODUCTION: Production in all the major New England ports declined during 
August, according to the Service's Market News Office at Boston, Declines are to 
be expected at this period of the year; but at Gloucester, where the landings were 
less than half of the production for July, the fishermen decided to hold their 
boats in port until more space became available in the cold-storage warehouses 
rather than risk selling their catches at a lower price, 


The lack of storage space in the freezers was not due to poor consumer demand 
for frozen stocks, but rather to the limited storage space at points of distribu- 
tion, An estimated loss in production of 10 million pounds has resulted from the 
shortage of these facilities, 


Landings of popular species such as haddock continued high in proportion to 
cod and other groundfish, while the landings of swordfish, which should be at their 
peak in August, were less than expected, The swordfish and seining fleets were 
hampered by some unusually bad weather, 

















LANDINGS DURING MAY: Landings by fishing LANDINGS BY FISHING CRAFT 
craft during May at Boston, Gloucester, New Bed- AN TIANITI] — lepece 
ford, Portland, and ports on Cape Cod totaled si porte r Ae Tritt tt 1 
56,820,000 pounds--a decrease of 13 percent in “TA Tt N. Titi) pee 
quantity landed as compared with May 1945. To- $8”°FQ 077 TTTT postr 
tal landings during the first 5 months of 1946 8 Binertane TTTT a 
amounted to 150,695,000 pounds compared with n wl povsesior_| tibas Pectond) | iit 
189,829,900 pounds landed during the correspond- , 2 Lae TT EH 
ing period of 1945. Landings at Boston during °& & 1946 

> 


May were less than half of those for May a year «0 New Bedford [] 














previous, and the landings for the 5 months end- 0 tone 1-4 | ges | 
ing with May totaled only 26 million pounds as © ae aN 
compared with 71 million pounds in 1945, accord- os a Mi 3 


ing to Current Fishery Statistics No, 285, 


COLD-STORAGE: Holdings of fishery products 
aia STORAGE HOLDINGS BOSTON in 13 cold-storage plants in Maine and Massachu- 
20 setts on August 31 totaled 33,429,000 pounds, ac- 
. cording to the Service'slocal Market News Office, 
jis This represented an increase of 18 percent over 
July 31, and was 40 percent greater than August 














410 sas 1945. 
Holdings at Gloucester approached closely 
15 the capacity of the storage warehouses, and at 
.- the end of the month fishing operations out of 
) Pe . giro 





that port were being curtailed to permit handling 


Jan Feb Mor Apr M . 
jan Feb Mor Apr MayJuneJuly Aug Sep Oct Nov Dec of the receipts without loss, 











COMMERCIAL FISHERIES REVIEW | Vol. 8, No, 10 





Chesapeake 


PRODUCTION: Fish production inthe Chesapeake Bay area during August increased 
20 percent over July. With the exception of one week when most of the fish were 
taken, production was very irregular, according to the Service's Market News Office 
at Hampton, 


Croakers amounted to approximately 68 percent of the total catch, 


The end of August saw the pound-net fishermen take their nets ashore and the 
dealers prepare for the otter-trawl season, 


Production of fresh picked crabmeat dropped from 265,000 pounds in July to 
244,000 pounds in August, 4 decrease of 8 percent, An extended period of north- 
easterly winds during the latter part of the month greatly curtailed crabbing op- 
erations. 


Only a slight increase was noted in the total oyster take during the month, 
although production in some sections increased cousiderably, 


Perplexing employment problems continuedin the crab-picking and oyster-shuck- 
ing plants during August, The production of both crabmeat and shucked oysters 
was hampered by insufficient labor, 


South Atlantic 


PRODUCTION: Shrimp production in the South 


SUUTH ATLANTIC SHRIMP RECEIPTS : 
—_nr-mulions of pounds Atlantic area during August amounted to 1,124,500 


3 \3 





: | pounds (heads off), This was 4 decrease of 10 
945 / percent compared with Julyand was16 percent less 


2 \; than August 1945, according tothe Service's Mar- 
i ket News Office at Jacksonville, 

: Adecline in shrimp landings occurred in each 
of the South Atlantic States during August conm- 
pared with those of the previous month and aAug- 

ple Rie 2 A POO ust 1945, The decline was partially due to bad 
Jan Féb Mar Apr Moy June July ug Sep uct Nov Lec weather and the small size of the shrimp, 





COLD-STORAGE HOLDINGS: Holdings of fish and shellfish in 5 major cola-stor- 
age warehouses in the South Atlantic. States amounted to 3,103,000 pounds on Aug- 
ust 29, according to the Service's Market News Office at Jacksonville, Compared 
with holdings on August lof 2,780,000 pounds, this indicated an increase of 323,000 
pounds, This year's holdings on August 29 were 1,354,000 pounds above those on 
August 30, 1945. 
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The leading items in stocks held were cod, COLD STORAGE HOLDINGS —SOUTH ATLANTIC 
haddock, pollock, and rosefish fillets, mallet, 
Spanish mackerel, whiting, scup, and shrimp. 





Compared with August1, fish stocks increased 
235,000 pounds and shellfish holdings, 88,000 
pounds, Increases in stocks of rosefish fil- 
lets, Spanish mackerel, and mullet: were largely .. ; 
responsible for the rise in fish holdings, while ‘ ” 














I ‘ Pe 1 
shellfish stocks were enlarged by increased shrimp Micke , 
j ; A Peet ome tots Soe eee 10 
and spiny lobster holdings, Oh Fab ‘Mar Wir My June duly Aig Sip OF Nov Dec 


Gulf 


PRODUCTION: Shrimp production in the Gulf area during August was three times 
greater than that for July, but was 30 percent lower than August 1945, according 


















GULF SHRIMP RECEIPTS— to the Service's Market News Office at New Or- 
in millions of pounds leans, 
PRES 5» tnd cenrire cet A 
8r 48 Louisiana's closed shrimp season ended Aug- 
ust 11, permitting shrimping vessels to enter the 
6f wok 76 inland and shallow waters of the Gulf. This re- 
£ \ sulted in liberal landings of small and medium 
4b H | 
1946 .. sized shrimp, 
2 f/ ¢ Je Fourteen shrimp canning companies, operat- 
/ 48 a ing under the Seafood Inspection Service of ,the 
fc) © Foodand Drug Administration, canned 58,300 stan- 


San Fide Har Sar tiapaeeniy hay Sap SR Cae Sap dard cases of shrimp from July 1 to August 31, 
while during the corresponding period in 19,5, approximately 31,000 standard cases 


were produced by 28 canning plants, 


Shrimping operations in Alabama and Mississippi were suspended for a period 
in August during price negotiations between fishermen and dealers, 


COLD-STORAGE: Shrimp holdings in 10 cold-storage warehouses in the Gulf 
States totaled 1,388,000 pounds on August 29, This was 38 percent above holdings 
on August 1 and 38 percent greater than stocks GULF COLD STORAGE HOLDINGS 
on August 29, 1945, according to the Service's in millions of pounds 
Market News Office at New Orleans, Holdings of 
frozen, cooked, and peeled shrimp amounted to 
63,000 pounds, 





Freezings exceeded withdrawals by 46,000 
pounds between August 1 and 29, 





Cold-storage stocks of salt-water fish a- er . , 42 


mounted to 2,096,000 pounds, 6 percent under 
holdings of August 1 and three times greater 


1945 “s---==- +s? 


Ot ppd O 
Jon Feb Mar Apr MayJune July Aug Sep Oct Nov Dec 
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than August 29, 19,5, The species accounting for most of the holdings were mullet, 
rosefish and cod fillets, whiting, and blue runner, 


bs 


Great Lakes 


CHICAGO RECEIPTS: Receipts of fresh and frozen fishery products in the Chi- 
cago wholesale fish market during August totaled 6,277,000 pounds, This was 26 
CHICAGO RECEIPTS percent lessthan receipts in July and 4 percent 
in millions of pounds below August 1945, according to the Service's 
local Market News Office, 





‘ Fresh-water receipts declined 16 percent 

a during August compared with July, and the salt- 
water arrivals fell 37 percent below the July 
44 figure, 





2r 72 Shellfish receipts of 734,000 pounds were 
16 percent less than those for July, 








— a : ee 
a 
Joan Feb Mor Apr May JuneJuly Aug Sep Oct Now Dec 





Of the August receipts, the species leading 
in poundage were halibut, rosefish fillets, shrimp, whitefish, lake trout, and 
cod fillets, 


CHICAGO COLD-STORAGE: Holdings of fishery products in Chicago cold-storage 
warehouses on August 29 amounted to 6,819,000 pounds, This represented an increase 
of 6 percent compajsed with holdings on August 1 

R s— ,AGO 
and was 23 percent over August 30,1945, accord- ee eee ea ya 
ing to the Service's Market News Office at Chicago, 





ao 8 
Stocks of fresh-water fish totaled 2,231,000 f. 
poundson August 29,6 percent above the August 1 16 
holdings and 42 percent greater than August 29, 
1945. Whitefish accounted for 610,000 pounds 44 


of the total, 





Holdingsof salt-water varieties, amounting 
to 3,936,000 pounds, increased 12 percent over | Ee ee 
stocks on August 1, Salmon and halibut were the oan Feb Riar Fes Ung dene daly Sag Sap Ou Mey Ges 
predominating species, 











Shellfish stocks, consisting mainly of shrimp, amounted to 653,000 pounds, 
20 percent less than holdings on August l, 
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Pacific 


LANDINGS IN SOUTHERN CALIFORNIA: Fresh fish landings in the San Pedro-Santa 
Monica area totaled 545,000 pounds during August. This was a slight increase 
over July, according to the Service's Market News Office at San Pedro. 


The most noticeable rise in the landings of individual species occurred in 
mackerel, These landings, increasing seasonally, rose approximately 50 percent 
over those in July, 


At San Diego, landings of swordfish rose from 11,000 pounds during July to 
139,000 pounds in August, Swordfish is most abundant in these waters at this 
season of the year, 


The sardine fishery at San Francisco and Monterey, normally scheduled to 
begin on August. 1, was delayed until August 15 because of price negotiations, 
Landings of this species at both ports declined considerably during the month 
compared with the August 1945 catch, 


CALIFORNIA COLD-STORAGE HOLDINGS: Freezings of fish and shellfish in Calif- 
ornia plants during August, amounted to 505,000 pounds, This was a decline of 
102,000 pounds compared with July, but was 67,000 

. COLD STORAGE HOLDINGS —CALIFORNIA 
pounds greater than the August 1945 freezings, in millions of pounds 
according to the Service's Market News Office 12 es i2 
at San Pedro, 





Marked increases occurred in freezings of 
anchovies and sardinesfor use as bait or animal 
food, with 41,000 pounds frozen in August con- 
pared with 15,000 pounds in July, 





Fishery products held in California cold- 
storage plants on September 1 totaled 7,700,000 OL oe 
pounds, representing a decline of 6 percent com- sn EO OR 
pared with August 1, but an increase of 57 percent compared with September 1, 
1945. Shrimp holdings displayed a drop of 815,000 pounds on September 1 com- 
pared with August 1, This drop was largely responsible for the decrease of total 
holdings during August, Despite this decline, shrimp stocks were 1,098,000 pounds 
greater on September 1 than the holdings of this species on September 1, 1945. 


> 
United States 


COLD-STORAGE FREEZINGS AND HOLDINGS: Both fresh and frozen fish will be 
plentiful during the balance of the year and will aid greatly in relieving the 
shortage of protein foods, the Fish and Wildlife Service of the Department of the 
Interior predicted on September 19 while releasing Current Fishery Statistics No, 
287. 
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The prediction is based on the facts that the quantity of frozen fish and 
shellfish now held in freezers is at a record for this season of the year and 


tinion Domestic Holdings of Frozen Fishery Products, By Months 





4 


that boats in the Atlantic, the Gulf of Mexico, 
the Great Lakes, and the Pacific are daily bring- 
ing in additional quantities of fresh fish to 
meet consumers! needs, 


Holdings of frozen fish and shellfish, ex- 
clusive of those in private freezers, totaled 
152million pounds on September 1, a record quan- 
tity for this season of the year, the Service 
stated, Stocks included 130 million pounds of 
salt-water fish, 9 million pounds of lake and 
river fish, and 13 million pounds of shellfish, 


Stocks of frozen fish are well distributed throughout the country; 36 million 
pounds in New England, 24 million in the Middle Atlantic States, 9 million in the 
South Atlantic area, 24 million in the North Central States, 7 million in the 
South Central States, 22 million on the Pacific Coast, and 30 million in Alaska, 


Freezings of fishery products in domestic cold-storage plants during August 
amounted to 37,940,000 pounds, compared with 45,623,000 pounds in August of the 
previous year, Freezings during the first 8 months of the year amounted to 189,827,000 
pounds compared with 184,469,000 pounds during the corresponding period in 1945. 





<A oe 
~ 





RIVERS HAVE LONG BEEN CONSIDERED THE PROPER PLACE TO DUMP WASTES 





OF FACTORIES, mines, oil wells, and domestic sewage, The belief that 
running water purifies itself in 30 (or 300 or 3,000) feet is a fallacy. 
Factory, mine, or petroleum wastes may destroy scores of miles of valu- 
able fishing grounds, Raw sewage is dangerous from the health stand- 
point and depletes the oxygen supply so necessary for aquatic life, Prop- 
erly treatedand in moderate quantities, however,it fertilizes the waters 
and increases fish food and fish production, just as fertilization in- 
creases production from the soil, Where streams are impounded, or where 
summer droughts reduce stream flow, pollution of the waters may be doubly 
disasterous to aquatic life, 


--Senate Document No, 51 
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CANNED AND CURED FISH 
Pilchard 


PILCHARD PACK: Price disagreements delayed the opening of pilchard fishing 
until August 15 and only small catches of fish were made thereafter before the 
month ended, Fishermen, limited by State regulations to fishing in only the Monterey 
and San Francisco Bay districts from August 1 to October 1, landed 5,828 tons of 
pilchards from August 1 to 29, This was less than 15 percent of the landings for 
the corresponding period in August 1945, reports from the California Sardine Prod- 





As a result of the small landings, 


ucts Institute and the California Division of Fish and Game indicate, 


California Sardine Landings, Canned Pack and Byproducts 


the pack of canned pilchards, as well as 
the meal and oil production, suffered a marked decline from the August 1945 totals, 











MONTH SEASON 
Item Unit 1946 1945 1946-47 1945-46 
Aug. 1-29 Aug. 1-2 Aug, 1-29 Aug, 1-24 
Landings Tons 5,026 41,360 5,625 41,360 
1 1b, ovals-48 per case 26,425 127,013 26,4255 ,013 
1 1b, talls-48 per case 26,902 146,622 26,902 aa 622 
Canned 2 1b, fillets-48 per case 2,924 2,924 
4 1b, round-% per case 407 1,126 407 1,1% 
Unclassified 2 1 2.3 17,49 
Total, Std. 1 1b.-48 per case 58,102 291,698 58,182 FMS 
August Au Aug. 1-31 Ang, 1-31 
Meal Tons 701 7,994 1 7; 
Oil Gallons 160,873 1,692,423 160,67 1,692,433 





SALMON PACK: 
standard cases on August 31, 


Salmon 


Alaska Salmon Pack to and including August 31, 1946 


The season's pack of Alaska canned salmon reached 2,992,442 
This was 1,257,053 cases below production on Sep- 





























District King Red Pink Chum Coho 
Western 5,5 646,944 4,039 | 36,945 1,476 me Ae 
Central 25,04 332,920 | 1,045,244 | 232,162 | 69,4 1,7%, 
Southeastern 1,617 57,221 297,271 | 176,783 60, 223 593,115 
Total 1946, Aug. 31 31,720 | 1,037,085 | 1,346,554 | 445,893 | 131,190 | 2,992,442 
All districts-- 

1945, Sept. 1 37,108 | 1,166,510 | 2,211,966 678, 334 155,577 | 4,249, 
1944, Sept. 2 33;740 | 1,567,408 | 2,078,693 | 980,861 | 152,950 | 4, 813; 
5-year average, Aug, 31 39,681 | 1,351,345 | 2,751,290 | 802,334 | 176,440 ee 
Total pack, 1945 37,117 | 1,168,61 2,212,941 | 680,168 | 204,054 4,302,895 

. ee 37025 | 1,581,416 | 2,092,632 | 994,487 | 187,499 | 4,893,059 
5-year average 43,229 | 1,362,352 | 2,816,637 | 847,780 | 256,428 | 5,326,426 
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tember 1, 1945, according to Alaska Salmon Pack Report No, 11, issued by the Serv- 
ice's Market News Office at Seattle, Total cases of canned pink salmon showed 
a decline for the season of 865,412 cases compared with the 1945 season to Septem- 
ber 1, Chum salmon production decreased 232,441 cases and red salmon fell 129,425 
cases, The heaviest production of pink salmon occurred in the Kodiak District, 
where 512,877 cases were produced, Production in allother areas declined generally, 


Shrimp 


SHRIMP PACK: The Louisiana closed season for shrimp in inland and shallow 
waters of the Gulf ended August 11 and as a result large landings of small and 
medium sized shrimp were made, A large percentage of these shrimp found its way 
to the canneries, Fourteen shrimp canning firms operating under the Seafood Inspec- 
tion Service of the Food and Drug Administration canned 58,264 standard cases of 
shrimp from July 1 to August 31, Compared with the production of 28 canning plants 
forthe corresponding period in 1945, this was an increase of 246,512 standard cases, 


Wet and Dry Pack Shrimp in all Sizes in Tin and Glass--Standard Cases* 











i. Oo 8. S EAS ON 

1946 1945 1946-47 1945-46 3-yr average 
July 1-Aug,31} July 1-Sept. 1 | July 1-Aug,31 | July 1-Sept. 1 July 1-Aug, 31 

58 5264, 31,752 58,26), 31,752 71 5763 

















*All figures on basis of new standard case--48 No. 1 cans with 7 oz, per can in the wet pack 
and 64 oz. per can in the dry pack, 





Tuna and Mackerel 


TUNA AND MACKEREL PACK: The production of canned tuna by California packers 
during August totaled 494,832 standard cases, according to the California Division 


California Pack of Tuna and Mackerel--Standard Cases* 























Ite August July August Eight mos, ending with August-- 
= 1946 1946 1945 1946 1945 
Tuna: Cases Cases Cases Cases Cases 
Albacore 143, 174, et 325,571 324,539 
Bonito 2,32] 210 30,576 B.S 152 
Bluefin 54,073 76,458 63’ Bi 290,731 243 
Striped 97,327 74,197 340,128 128, 
Yellowfin 74,069 213,275 47h 1,484,169 ii om, a 
Yellowtail 7:235 2,893 wo : 
Flake s 92,17 165,940 102,447 644 , 842 £03.53 9 
Tonno style - - - 1 52 
Total TL B32 _ 107,374 560,172 3,151,662 2,354,590 
Mackerel 2,426 = 5,39 51 33 67, 60 





*Standard cases of tuna represent cases of 45 7-ounce cans, while those of mackerel represent 
cases of 48 1-pound cans, 











COMMERCIAL FISHERIES REVIEW 25 





October 1946 


of Fish and Game, This was 30 percent less than the July pack and 13 percent under 
the August 1945 production, The total pack for the first 8 months of 1946 amounted 
to 3,151,682 cases, 34 percent greater than the corresponding period of 1945. 


The pack of mackerel by California packers during August was 2,428 standard 


cases, 62 percent below August 1945. The 8-month pack of 57,337 cases was 15 per- 
cent less than the pack during these months in 1945. 


& 





FARM PONDS 


Artificial ponds on farms can be constructed and maintained to sup- 
ply food and sport fishing to farm owners, There are already about 
360,000 acres of farm and ranch ponds in 
the United States,with a potential yield 
of 18 million pounds ofedible fish a year, 
There is room for many more, 


In spite of equipment shortages due 
to the war, the number of ponds has been 
increasing steadily during recent years, 
The Soil Conservation Service has helped 
build about 22,000 ponds, and the Agri- 
cultural Adjustment Administration over 
325,113 ponds during the past 6 years, 
In Texasalone, there are nowabout 100,000 





ponds of various sizes, of which probably 70 percent are suitable for 
fish, 











--Senate Document No, 51 








26 COMMERCIAL FISHERIES REVIEW 





FISHERY BYPRODUCTS 


Oil and Meal 


PRODUCTION: The United States production of fish oils during July totaled 
3,464,662 gallons, an increase of 42 percent compared with the production during 
July 1945, This brought the total for the first 7 months of 1946 to 6,112,337 
gallons compared with 5,361,811 gallons during the corresponding period of 1945, 


according to the Service's Current Fishery Statistics No, 290. 


An output of 29,146 tons of meal was reported for July from items which nor- 
mally account for about 94 percent of the total production, 
above July 1945. The 7-month total--70,384 tons--was 2 percent below these months 


in 1945. 












OTTER TRAWL 











catch, 








GROUNDFISH 


Groundfish is the term applied to many kinds of fishes that live on 
or near the bottom, They are the object of a special fishery, are caught 


mostlywith otter trawls and with 
line trawls and sink gill nets, 
Taken together, theyare the most 
important marine resource of New 
England, and the third most pro- 
ductive and valuablein the United 
States, The principal ground- 
fishes are haddock, rosefish, 
flounder, cod, whiting, pollock, 
and hake, The fishery yields a 
eatch of 500 to 600million pounds 
annually, worth about 25 million 
dollars to fishermen, 


This countryis but one of a number of nations drawing from the North 
Atlantic groundfish resource, Fishermen of Canada, Newfoundland, France, 
Portugal, and Spain, collectively, take even more than the United States 


--Senate Document No, 
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This was 26 percent 
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OTHER FISHERY NOTES 


Into the Freezer—and Out 


During the 1930's, the refrigerated locker plant made rapid progress and 
helped the public to realize the value and economy of freezing and storing small 
quantities of food, A natural outgrowth of the locker 
plant was the home freezer, Today there are a variety 
of these units available, each designed to meet certain 
specific needs, Into the Freezer--and Out, by Donald 





Publishing Co,), has been written primrily for those 
interested in home freezing, However, it is of equal 
value to the locker plant operator, The authors discuss such topics as the choice 
of a unit to meet each family's individual needs, use and care of the equipment, 
savings resulting from freezing, managing the freezer space, and suggested freezer 
budgets, The authors also discuss the relationship between the owner of a home 
freezer and the local locker plant operator and describe the services that he can 
offer, A chapter is devoted to the freezing of cooked foods, 


The greater part of this 223-page book is devoted to simple and complete 
step-by-step instructions for the selection, preparation, freezing, storage, and 
thawing of fish, meats, poultry, fruits, and vegetables, In the sections dealing 
with fish and shellfish, the written directions for preparing and skinning fillets 
and steaks and for their packaging are illustrated with excellent photographs and 
diagrams that make these operations simple evenfor persons unaccustomed to handling 
fishery products, Directions are given for brining, glazing, and thawing the various 
species, 


The authors of this book are well known to the fishery industry as authorities 
on frozen foods, The material presented does for the locker operator and home 
freezer what Tressler and Evers' earlier technical publication, The Freezing Preser- 
vation of Foods, did for the large, commercial freezer, 





~~ 


Purchases of Fish by Department of Agriculture 


a 


July 1946 purchases of fishery products by the U.S, Department of Agriculture 
totaled $132,262, a decline of $647,113 compared with June, Purchases for the 
period January 1 to July 31 amounted to $4,915,429. 


Purchases of Fishery Products by USDA 




















i a July 1946 January-July 1946 

Commodi ty Init Quantity ¥.0.8, Cost Quantity F.0.8. Cost 

FISH Dollars Dollars 
Fish, ground, canned Cases - - Be 4 734,400 
Herring, - 8 £398 to 09 37,242 
Mackerel , " " 167499 1237954 36.32 242) 
Pilchards, = 43 - - 171,207 ‘ 
‘al cem. " " rs > (1,034 3 ,029,4 
Sardines, e _ < =, 15,9 23.4 

er ase 17,058 132,262 736,19 4,915,429 
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Wholesale and Retail Prices 


Wholesale and retail prices for all foods showed small increases from mid-May 
to mid-June, according to reports from the Bureau of Labor Statistics, Department 
of Labor, Average retail prices of fresh and canned and fresh and frozen fish rose 
0.6 and 1,0 percent, respectively, during the period and showed increases of 1.9 
percent compared with prices on June 12, 1945. Pink and red salmon prices de- 
clined 0,6 and 0.9 percent, respectively, from mid-May to mid-June, 


Wholesale and Retail Prices 




















Iten Unit Percentage change from-- 
Wholesale: (192 = 100) June 15,1946 May oe June 16,1945 
All commodities Index No, lll. +0, +55 
Foods do 111.8 +0,3 +3,8 
June 1946 May 1946 June 1945 
Fish: 
Canned salmon, Seattle: - 
Pink, No, 1, Tall $ per doz, cans 1.970 0 0 
Red, No, 1, Tall do 3.694 0 0 
Cod, cured, large shore, 
Gloucester, Mass. $ per 100 pounds 13.50 0 0 
Herring, pickled, N, Y, ¢ per pound 12,00 0 0 
Salmon, Alaska, smoked, N, Y, do 35.00 0 6) 
Retail: (1935-39 = 100) June 18,1946 May 14, 1946 June 12,1945 
All foods Index No. 145.6 +2,1 +3,2 
Fish: 
Fresh and canned do 219.7 +0.6 +1.9 
Fresh and frozen ¢ per pound 36.7 +1,0 +1.9 
Canned salmon: 
Pink ¢ per pound can 24.5 -0.6 -0.8 
Red do 43.1 -0,° +6,9 
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FOREIGN FISHERY TRADE 


Imports and Exports 


GROUNDFISH IMPORTS: FronJanuary 1 throughAugust 31,1946, there were 33,057,000 
pounds of fresh and frozen groundfish imported into the United States under the 
special tariff classification "Fish, fresh or frozen fillets, steaks, etc., of 
cod, haddock, hake, cusk, pollock, and rosefish," Approximately 28,482,000 pounds 
were received during the corresponding period in 1945, according to a report re- 
ceived from the Bureau of Customs of the Treasury Department, The reduced tariff 
quota for the year is 20,380,724 pounds, 
































Aug.1-31, | July 1-31,] August grr Jan,1- 
Commodity 1046 1946 1945 Aug. 31,1946] Aug. 31,1945 
Fish, fresh or frozen fillets, 
steaks, etc., of cod, haddock, | 3,247,613 | 5,366,323 | 5,309, 245 | 33,056,%3 | 28,481,813 
hake, cusk, pollock, and rose- 
fish 
for 
Canada 


FROZEN FISH INDUSTRY: The Fisheries Division of the Nova Scotia Department 
of Industry has recently announced a new development in the frozen fish industry 
in Nova Scotia, The project, which has been in the planning stage in the Fisheries 
Divisionfor the past two years, calls for 
the construction of a million-dollar fish 
processing unit at Louisburg, Nova Scotia 
(a small seaport in the northeastern sec- 
tionof CapeBreton Island), It is reported 
that the project will be jointly financed 
by the Provincial and Federal Governments, 
and private capital, and that the latter 
interests will be both Canadian and Ameri- 
can, 


The 
received 
from the 


announcement, dated August 27, was 
by the U, S. Department of State 
American Consulate General at Halifax, Nova Scotia, It stated further, 








that the 
plant at 
to build 


Provincial Government intends. to construct a freezing and a cold-storage 
an estimated cost of $350,000, while the Federal Government is expected 
a pier at an estimated cost of $300,000, The Provincial Government's 


contribution will include a boiler plant, refrigerator equipment, cold-storage 
holding rooms, package freezing equipment, sharp-freezing units, and bait freezing 
facilities, The plans call for a pier 300 feet long and 60 feet wide, The land 
surrounding the freezingand cold-storage plants is to be made available to private 
fish companies to erect fish-handling plants, 
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Construction work on the development is scheduled to start next spring, and 
the plants are expected to be in operation early in 1948. At first it is planned 
to handle frozen fish exclusively, but firms interested in installing canneries 
will be assisted in every way, 


It is reported that the bulk of the fish supply will be caught by trawlers 
and that the Nova Scotia fishing fleet will be nearly doubled, In this connection, 
it is understood that three new trawlers are now under construction, 


It is hoped eventually to build fish production of this one development up 
to about 200 million pounds a year (total catch of fish in 1945 for the Province 
was over 400 million pounds), 


The significance of the development lies in the huge potential increase in 
the production of frozen fish, and the emphasis to be placed on exports to the 
United States, 


* * * * * 


FRESH LOBSTERS: By Order in Council dated August 29 the Canadian Govern- 
ment has exempted imports of fresh lobsters into Canada from Customs duty from 
September 1, 1946 to February 15, 1947, inclusive, 


During the autumn, fish dealers on the Canadian Atlantic Coast purchase from 
U. S, fishermen lobsters caughtin the United States. After being packed in Canada, 
these lobsters are exported to the United States in carload lots, making this re- 
turn journey duty free, 


Similer tariff exemption was provided for the 1945-46 season, 


* * * KX * 


COLD-STORAGE: Canadian holdings of fishery products totaled 45,272,000 pounds 
on September 1, according to 4 preliminary report received from the Department of 
Trade and Commerce, Dominion Bureau of Statistics, Compared with stocks held on 
August 1, this was an increase of 7,003,000 pounds, and was 9,938,000 pounds greater 
than September 1, 1945. 


* * * * * 


SALMON PACK: According to a bulletin issued by the Chief Supervisor of Fish- 
eries of British Columbia on August 
17, 1944, the salmon pack as of that 
date is the smallest in six years, 
amounting to but 434,657 cases as com- 
pared witha pack of 910,804 cases at 
this time last year, This information 
was made public ina report dated Aug- 
ust 28 tothe U. S, Department of State 
from the American Consulate General 
at Vancouver, 3, C, 


The pack by species as of August 
17,1946, is shown below with compara- 
tive figures for the corresponding 
periods of 1945 and 1942: 





Canned Salmon Inspection Laboratory 
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Species tT s) ites) TS cee) 


BOCHEDD 00006000 000s 00t6eneeeen’ cee 312,022 
NEIL 02's. 005 56554000 bn sksne when " “Ais 6,413 Bre | 
UES «owes 04 006hou caked ante 2.7085 1,685 2,085 
Bluebacks ..eessseee sulvesdd thet wns 2,733 6 6604 21,189 
DR ian seve dticvedectdetbcbetteds 41,803 69,9884 65,4053 
SS chaveuexevcies pbackebpabeniuan 71,4008 451,209 163,062 
Gees anv céa dale ch deeclee se vceeaeeecen 108, 3894 62,8264 33,461 
Stele isiscacsivtacss 734, 5575 310, 304 515, 5505 


It is reported that commitments have been made to Great Britain, whereby that 
country will receive 70 percent of the coho pack, 50 percent of the pink pack, and 
between 30 and 40 percent of the chum pack, An allotment of 500,000 cases will 
be made for the Canadian market--200,000 more than last year--providing there is 
that much available after fulfilling British commitments, 


Should there be any additionel salmon available after Canada's domestic quota 
has been filled, the remainder will be sold through the London Food Council Areas 
organization, 


Great Britain 


IMPORT DUTY: In addition to the British maximum price reductions on fresh 
headless fish, the British Government intends to reimpose a 10 percent import duty 
on all fish, in any form, imported from non-Empire countries, effective September 
1,according to information received 
by the U.S, Department of State dated S= i 
August 23, fromthe American Legation iE 
at Reykjavik, Iceland, It was report- 
ed thatthe duty wasinitially estab- 
lished in 1932, but was suspended in 
1940 in order to encourage foreign 
fish landings in Britain during the 
war, 


The British Ministry of Food is 
reported to have offered to issue 
permits to Icelandic trawlers on a 
temporary basis to land fresh fish 
on ice at Hamburg and Cuxhaven, Ger- 
many, at 75 percent of August 10 
schedule of British maximum prices, 
but duty free, This fish would be used to feed persons in the British occupation 
zone, 





Icelandic trawler owners claim that the trip to Germany is almost the same 
distance as two trips to the United Kingdom and more than twice as costly, because 
of the loss of fishing and delivering time, In addition, trawlers would have to 
refuel in Britain both coming from and going to Germany, Consequently, the trawler 
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owners feel that they cannot afford to ship their fish to Germany under the terms 
of the present British offer, despite the fact that they are eager to reopen their 
prewar markets in Germany, 


Germany 


FISHERIES: During the first six months of 1946 seagoing fishing vessels sail- 
ing from Hamburg, Cuxhaven, and Wesermunde made 2,004 trips and landed catches 
amounting to 56,751 tons, according to a report dated August 19 from the American 
Consulate General at Hamburg, Germany, to the U. S, Department of State, This 
catch, added to the fish imported from abroad, makes a total turnover of 146,826 
tons, 


Prospects of the German fishing industry in 1947 look brighter as a result 
of a recent British Military Government order authorizing the construction of 
100 new fishing vessels by German shipyards, This construction program is to 
begin during the spring of 1947, so that some of the new vessels can make their 
maiden voyage in the fall of the same year, With the completion of the 100 new 
ships, the German fishing fleet will consist of 227 vessels, compared with the 
present 127, and the prewar total of 360, 


= is z 


Iceland 


FISH PRODUCTION, 1946: Catches during Iceland's winter fishing season were 
slightly below the production record set the previous winter season, according to 
areport fromthe U.S, Legationat Reykja- 
vik, The catch between January] and the 
endof Marchreached 310million pounds of 
groundfish despite bad weather which pre- 
vented smaller fishing vessels from leav- 
ing port during January andmost of Febru- 
ary. 


It was estimated that by the end of 
June, the 1946 production of frozen fil- 
lets had reached 138,600,000 pounds, 





Following several years otf low pro- 
duction ot salted rish, Iceland has begun again to prepare large quantities of that 
product, By the end of May, almost 28 million pounds of fish were salted, more than 
12 times the production for the corresponding period of 1945, Outout of fresh fish 
on ice was 143 million pounds for the 5-month period, a drop of over 30 percent 
from 1945. 


Unloading difficulties in Great Britain plus a dropping British market price 
are said to be the causes of the decrease in iced fish production, Britain has 




















Octover 1946 COMMERCIAL FISHERIES REVIEW 33 


been Iceland's major market- for fresh fish, Interest in salted fish has been 
active, with inquiries received from Italy, Spain, Ireland, and Sweden and pur- 
chases consummated in Greece and France, Salted fish have been priced at 12 cents 
per pound compared with 6 cents for fresh fish (50 to 60 percent in weight is lost 
in the salting process), Further markets for salted fish are expected to develop 
in the Mediterranean area and in Latin American countries, 


Marketing of frozen fillets presented the greatest difficulties, it was re- 
ported, Britain, a maximum producer during the war, ceased purchasing with the 
close of 1945. By mid-May, the cold-storage plants became filled with accumulating 
stocks, The United States, France, and other countries made purchases, but much 
of the stocks remained unsold until the Soviet Union agreed to purchase 33 million 
pounds at the end of May, Stocks remaining at the end of June were estimated at 
between 2 and 4 million pounds, 


Despite difficulties of marketing frozen fillets, Iceland intends to con- 
tinue production of this product, At least 4 new filleting and freezing plants 
began operating this season, and construction continued on a Government-owned plant 
on Reykjavik's widened western breakwater, 


Demand for Iceland's 1946 herring pack is reported as unprecedented, with the 
entire production soldin advance at record prices, Production begins after July 1, 





Newfoundland 


ECONOMIC REVIEW: The economic conditions of Newfoundland's fisheries have 
been reviewed for the first four months of 1946 in a report issued on April 25 by 
the American Consulate General at St, John's, Newfoundland, and transmitted to 
the U. S, Department of State, 


The report states, in part, as follows: 


The period under review has been the off season for the fishing industry, 
Nevertheless, there have been important developments which offer same indication 
of trends that are likely to develop this 
season, Most important has been a series 
of meetings of the Fisheries Products Con- 
mittee of the Combined Food Boardin Wash- 
ington, D, C, According to the Chairman 
of this Comnittee,who is also head of the 
Newfoundland Fisheries Board, the require- 
ments for bulk and canned fish up to June 
1947, are far in excess of estimated sup- 
plies, In view of this situation, repre- 
sentativesof the various gcvernments agreed 
that the allocating of supplies of salt 
fish shouldcontinue through the 1946 sea- 
son, and those of canned fish until June 
1947. Since the demand will far exceed the supply for this year, the price of 
salt codfish is expected to show little change, if any, 
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At the.end of the quarter, the deep sea, or "bank," fishery got under way, 
The banking fleet operates from March to September, and sometimes vessels engage 
in the winter fishery out of Canada, (The shore and Labrador fisheries are prose- 
cuted only in the summer and early fall months,) The size of the banking fleet 
this year is expected to be about the same as last year, when 111 vessels engaged 
in deep sea fishing. By the end of April, approximately a score of vessels had 
set sail, mostly from south coast ports, The south coast fleet will include at 
least three vessels of the "dragger" type, Draggers are a new venture in the local 
deep sea fishery and represent a step in efforts to keep pace with Nova Scotian 
methods, 


The success which attended the bank fishery last year, when fishing vessels 
set new records for fish caught and crew earnings, has inspired considerable op- 
timism for the present season, Newfoundland fishermen, however, expect to find 
keener competition this year from European ships, particularly the trawler types, 
These ships appeared on the banks last year after an absence during the war years, 
and it is believed that there will be a larger number of them this season, 


During the latter part of March,a contract was closed with the United Kingdom 
for cod fillets, The new contract provided for a total of 3,300 tons of fillets, 
or 7,392,999 pounds, as compared with some 19 million pounds sent to Britain last 
year, The price was disclosed to be slightly lower than last year. 


During the first four months of 1946, a leading St. John's firm built a new 
cod filleting and freezing plant, which was scheduled to go into production early 
wm et in April, This bringsto17 the total nun- 
ber of plants in Newfoundland for freezing 
and storing fresh fish fillets, Productive 
facilities for a greater output than last 
year will thus be available, provided mar- 
kets are opened, Attention is being con- 
centrated upon the United States market, 
particularly since the United Kingdom mar- 
ket has already sharply contracted, 


seen" 






In March the Newfoundland Fisheries 
Board announced a new UNRRA contract to 
provideup to 25 million pounds of herring, 
approximately 110,000 barrels over and above the 200,000 barrels contracted for 
in August 1945. As was the case last year, the Fisheries Board announced that, 
Since the additional quantity of herring contracted for was a specific one, it 
would again be necessary to issue quotas to pack, The new order brought the value 
of gross orders placed by UNRRA with Newfoundland to approximately $4,650,000, 
making a very substantial addition to Newfoundland's fisheries export trade, 


The Board also announced that the large herring reduction plant destroyed by 
fire in 1945 had been rebuilt and was ready for operation, As the rebuilt plant 
has a capacity to handle about 2,000 barrels of herring per day, and besides a 
large quantity of herring oil, its daily production of herring meal will amount 
to approximately 50 tons, 


Only one steamer prosecuted the sealfishery this year, together with six aux- 
iliary vessels and a number of very small ships, Returns will not be known until 
the next quarter; however, early reports have not been too encouraging, 


GEE 
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Spain 


FISHING INDUSTRY, 1945: Developments in Spain's fishing industry during 
1945 have been described in a report dated July 31, 1946, from the American Con- 
sulate at Vigo, Spain, to the U. S, Department of State, 


Extracts of the report follow: 


Spain's fishing fleet consists of some 40,000 vessels of all types, ranging 
from tiny coastal boats to cod-fishing vessels of 1,200 tons, There are 20 com- 
panies engaged in fishing, but in addition, there are innumerable private owners 
and a considerable portion of the fleet is owned by other industries, 


It is reported that there are 192 fishing boats under construction at the 
present time, including 9 cod-fishing vessels at Vigo. However, new construction 
is severelyhandicapped by want of certain 
materials such as cables, steel plates, 
fittings, tubing, rope, and paint. Diesel 
and steam engines are another problem, since 
the domestic production is small and boat 
builders prefer foreign engines, But the 
government policy of favoring home indus- 
trymakes itdifficult toimport items which 
can be made in Spain, 


The fishing fleet has had its ups and 
downs during the period of its evolution 
and maynow be considered as having recov- 
ered from the effects of the Spanish Civil War (1934-1939), when many vessels were 
lost and the fleet in general fell into disrepair, There is still, the necessity 
of retiring aged units and modernizing and re-equipping others, but since the pro- 
duction of fish is now adequate for the country, this problem can await the re- 
covery of the canning industry or the opening of foreign markets for fresh fish, 





In.1945, the total catch of all species of fish, including mollusks and crus- 
taceans, reached an all-time record figure (over 543,000 metric tons) ,L/ In 1941, 
Spain ranked eighth among the world's fish-producing countries, At the present 
time, she has probably attained the fourth or fifth rank due to the elimination 
of Japan and Germany from among the leaders and the increase of over 100,000 tons 
in her own production, 


The principal species taken were hake and sardines, In 1944, sardines pre- 
dominated, but in 1945 the catch of hake showed a tremendous increase, while the 
sardine catch declined, This was due to several causes, among them the lifting 
of wartime restrictions on fishing areas, particularly in the Bay of Biscay, and 
an increased interest on the part of the boat owners to cater to the fresh fish 
market rather than try to supply the paralyzed canning industry with sardines, 


The predominating species making up the catch in 1945 were sardines, hake, 
anchovies, and bonito, These were the species of most importance brought into 
Spanish ports, There were many others, of course, but sardines, anchovies, and 
bonito were the principal kinds used for canning, while hake were consumed fresh 
throughout the country in large quantities, 
1Al1 production figures given, unless otherwise stated, are "official" and do not include 


fish which was not entered through the exchanges and, therefore, not controlled. An ad- 
ditional 10 percent of raw fish probably entered the country unrecorded, 
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In general, the preservable varieties suffered declines in both volume and 
price during 1945, while the species which were consumed fresh increased tremen- 
dously in volume, There may be natural causes for the declines, such as the fail- 
ure of the sardines to appear in such large runs 4s in previous years, but the 
increases in catch of fresh fish coulda be attributed to the efforts of the fleet 
to capture the species which were holding up in price, Another contributing factor 
was the lifting of wartime regulations on the fishing areas which had hampered the 
long-range fleet for several years, while coastal fishingfor sardines had not been 
particularly affected by the war, 


At the present time, the largest part of Spain's catch is consumed fresh; 
nevertheless, the fishermen are dependent to a very great extent on the packers 
because the sardine, the most abundant species, lends itself to preservation in 
tins, but does not compete favorably with other species as fresh fish, Fresh fish 
is a staple item in the diet of nearly all Spaniards who live near the coast or in 
the dozen or more cities inthe interior where fish is distributed by rail or motor 
truck, It is reported that this market, 
though large, cannot absorb any more of 
the production under present conditions of 
transportation and facilities, 


Modern processes which the Spanish 
fishing industry is watching develop in 
other countries are the use of dry ice, 
quick freezing, and the dehydrationof fish, 
At the present time,none of the equipment 
for filleting, quick freezing, dehydration 
or packaging is available in Spain, and 
the industry must wait until availability 
elsewhere and the Spanish foreign trade 
Situation permit the importation of the 
necessary equipment, 


Se The Bonito Vendor 





Spain used to occupy third place in the world in the production of canned 
fish, manufacturing nearly 3 million cases per year, Prices for export were gen- 
erally somewhat higher than those of other countries but the product usually was 
superior, due mainly to the use of pure Spanish olive oil, which is the ingredient 
next in importance to the fish itself and often more expensive, The history of 
this industry during the past 10 years hes been one of a losing fight against 
conditions imposed, first by the Spanish internal strife and civil war, and then 
by the world war, 


Production of canned fish in 1945 did not exceed 600,000 cases, 2/ With a 
capacity of 3 to 4 million cases, it is plain that the industry is all but para- 
lyzed, Production in 1944 was 795,716 cases, The species canned are principal- 
ly sardines, anchovies, and bonito in oil, Some jacks are put up in oil, and 
occasionally sardines and jacks are canned in other preparations such as tomato 
sauce, 


It is plain that the salvation of the industry lies in the solution of a 
number of problems, principally having to do with raw materials, Olive oil, for 
example, has ceased to be plentiful, as it once was, Owing to the world-wide 
situation in regard to fats and oils, it has acquired a value both abroad and in 
Spain which makes it so sought after that fish packers, even if they could obtain 


2/Sardines are packed in cases of 100 tins, 190/190 grams content, Anchovies are usually 
packed in smaller tins for export, but for the domestic market and hotel trade, sizes 
as large as 1 kg. are often used, 
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it, could not use it industrially without pricing themselves out of the market 
entirely, The same is true of wire, nails, rubber for sealing rings, and solder, 
to say nothing of canning and can-making machinery, 


The preserving of fish in brine or dry salt is a phase of the industry which 
is rather widespread, but centered mostly on the Can-tabrican coast, This coast 
normally harbors a thousand or more small boats, which bring in 3,000 to 5,000 tons 
of anchovies per year, This relatively large catch is preserved in brine or salted 
down, In the past it was shipped to Italy and Greece in very large quantities, 


There are three companies organized in Spain for the purpose of fishing cod 
in North Atlantic waters for domestic consumption, The catch in 1945 amounted to 
10,300 metric tons, After drying, this will all be consumed domestically, where 
it is a favorite fish, and in some localities forms one of the staple items in 
the diet, 


The fishing grounds open to the cod fishing fleet are Newfoundland, Iceland, 
Greenland, North Cape (Norway), and Bear Island, Greenland and Newfoundland are 
actually utilized because of the facilities for obtaining fuel at Nova Scotia, 


Tunny fish are captured at two seasons of the year, Beginning in May, the 
fish come from the Atlantic and enter the Mediterranean for the breeding season, 
After July, they return once again to the ocean, During these migratory move- 
ments, when the fish pass through the shallow waters near the straits, they are 
trapped in specially prepared nets, 








THE TERRITORY OF HAWAII has an extraordinary variety of fishery re- 
sources, the most valuable of which has been exploited almost entirely 
by Japanese nationals before the war, In spite of the rich diversity 
of species, not one of them is vastly abundant as are such northern fishes 
as herring and cod, Nevertheless, Hawaii is peculiarly well situated 
for development of great ocean fisheries, for around the islands of the 
western Pacific are large quantities of tuna, which before the war had 
supplied Japanese canning industries, Hawaii is no farther from these 
profitable grounds than Los Angeles is from the southernmost latitude 
visited by the California tuna fleets, Up to 1945, however, Hawaiian 
fisheries have not extended more than 100 miles from home waters, 


--Senate Document No, 51 
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FEDERAL LEGISLATION, DECISIONS, 
ORDERS, ETC. 


Office of Price Administration 


SARDINE OIL AND MEAL: Producers of sardine oil and fish meal may now sell 
their products at current ceilings and bill purchasers for additional amounts 
when higher ceilings are granted, the Office of Price Administration announced 
on September 20, in issuing Order 1 to Revised Price Schedule 73, 


The action is being taken, OPA said, to assure continued production until 
cost data studies are made, Advance announcement is made to allow the industries 
to make plans for the movement of these essential conmodities, 


The pilchard processing industry--which produces sardine oil and fish meal-- 
has reported to OPA that increases in costs and reduced volume have occurred since 
1945 and the commodities can no longer be produced and sold at current ceilings 
without causing financial hardship, 


Fish meal, derived from pilchards after the oil has been extracted, is protein 
animal feed, Sardine oil is used as an oil for soap and for lubricating industrial 
machinery. 


The adjustable pricing provision terminates on October 7,1946, unless specific 
price action is taken sooner, 


xk KK * 


SILVER SALMON: An increase of two cents a pound--from 9g to 1l¢ cents-- 
recommended by the Department of Agriculture in fishermen's ceilings of silver 
salmon other than troll-caught, delivered in Washington or Oregon outside of the 
Puget Sound area, was announced by the Office of Price Administration when issuing 
Amdt, 22 to MPR-579, effective September 12, 1946. 


This silver salmon, OPA said, comprises the greatest part of the catch and 
is sold exclusively to canners for canning purposes, Caught in any other manner, 
silver salmon is smoked or sold fresh or frozen, 


At the same time, OPA indefinitely extended beyond August 31 a two-cent-a- 
pound increase in steelhead and sockeye salmon granted on June 28 for the May- 
August spring and summer canning season for these species, 


The increase granted to silver salmon will not affect canners' or consumers! 
prices, Pacific Coast canners on August 28 received a 12s percent rise in their 
ceilings for 4ll varieties of canned salmon except bluebacks in order to offset 
decreased production, They will absorb the increase granted silver salmon, 


x KOK OK * 


TUNA: Increases infishermen's ceiling prices of one cent a pound for albacore 
and two cents a pound for other species of tuna were announced by the Office of 
Price Administration when issuing Amdt, 21 to MPR-579, effective September 4, 
1946. The action was taken to keep the price differential between producer and 
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canner prices at the customary level, Canner ceilings were raised on August 23 
to comply with the provisions of the new price control act which required that the 
ceiling prices for canned fish be at least their average 1942 prices, 


On the small amount of tuna that is sold in the fresh and frozen market, 


retail ceilings will go up about three cents a pound when retailers receive their 
first shipment at the higher prices, 


+ 





ATLANTIC MACKEREL 


Every spring, the mackerel rise from the deeper waters off the At- 
lantic coast, where they have spent the winter, and strike in toward 
the shore, Traveling in vast schools eee 
or associations of schoolsthat may be AawiA gM) (MyM ues 
miles in length, the mackerel approach (i "== ‘ E> 
the coast in two great divisions, one #y Siren ia 
that arrives inthe offingof the Chesa- 
peake and Delaware Bays in April, and 
a more northerly group that comes in- 
shore in the vicinity of southern New 
England in late May. Both of these 
groups work up the-coast in a north- 
easterly direction, 


This annual visit of the mackerel 4 SRF FH 
brings them to the principal spawning my “ve NS; 
grounds--an area that lies from 10 to wa My Pe x: 
30 or even 50 miles offshore, and ex- 
tends from the vicinity of the Chesapeake Capes to the offing of Cape 
Cod, After spawning, the mackerel spend the summer feeding on the rich 
surface life which abounds in the waters over the continental shelf, 
The southern group of mackerel spends the summer in the Gulf of Maine, 
while the northern division summers in the Gulf of St, Lawrence, 





The first appearance of mackerel in the spring is awaited by fish- 
ermen operating usually out of Wildwood and Cape May, N. J., and often 
there is keen rivalry to be the first to land mackerel and reap the 
profits of early-season prices for this seafood delicacy, 


--Senate Document No, 
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RECENT FISHERY PUBLICATIONS 


Listed below are informational publications which recently have been processed 
by the Division of Commercial Fisheries, FL publications are available, free of 
charge, from the Fish and Wildlife Service, Merchandise Mart, Chicago 54, Ill. 
Other listed publications may be obtained, also free of charge, from the Division 
of Commercial Fisheries, Fish and Wildlife Service, Washington 25, D. C. 


Number Title 

C¥S- 200 - New Bedford Landings by Gear and Area - 1945 
C¥s-281 - Frozen Fish Report, August 1946 

CFS- 283 - Current Fishery Trade, April 

crs-2&4 - Vitamin A Report, May 1946 

CFS-285 - Landings at Certain New England Ports, May 1%46 
CFS- 286 - Fish Meal and Oil, June 1946 

FL-36 (Revised) - The Food Value of Fish and Shellfish 

FL-192 - Gloucester--Three Centuries a Fishing Port 


Reprints (Features) from Commercial Fisheries Review, August 1946. 





Sep. No. 145 - The Content of Certain Amino Acids in Seafoods 
Sep. No, 146 - Nutritive Value of the Protein of Swellfish 
Sep. No. 147 - Agar Weed, a Fishery Resource 
Designations for fishery publications are interpreted as follows: 


CFS - Current fishery statistics of the United States and Alaska, 


SL - Statistical lists, consisting of lists of dealers of fishery products 
and manufacturers of byproducts, 


FL 


Fishery leaflets, 


MDL - Market development lists of frozen food locker plants and locker asso- 
ciations, 





7489 Jean Zalevsky 
Compositors: 
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NEW ENGLAND’S FISHERIES 


Conservation of the rich natural resources of the sea is a job for 
the consuming public as well as for State and Federal governments, Each 
of the millions of people who buy and eat fish can play an active part 
in conservation by utilizing a greater variety of seafoods, In New Eng- 
land, the specific job is to spread con- 
sumption more uniformly over the nearly 
80 species of fishand shellfish that are t 
brought into local ports each year, Pro- 
duction records of the fishing industry 
show a serious lack of balance--overex- 
ploitation of a few species on one hand, 
wasteful underexploitation of many species 
on the other, Although 600,000,000 pounds 
of seafood are caught byNew England fish- 
ermen each year, 35 percent of this pound-= 
age consistsof only 10 species, while the 
remaining 70 species are landed in quan- 
tities so limited that they make up only 
15 percent of the total catch, 


There are two reasons for this state 
of affairs, First, of course, is the ob- 
vious fact that some speciesare more abun- 
dant or more easily caught than others, 
Second, and more important because reme- 
diable,is thelack of demand for the neg- 
lected 70, caused by the fact that the 
public is unfamiliar with them and hesitates S tae Ss new species it knows 
nothing about, The 10 seafoods the New Englander eats so extensively 
are, for the most part, the best-known species--fishes by tradition as 
characteristic of New England as baked beans or boiled dinners, Haddock 
and cod, mackerel and herring, lobsters and clams--these are the natural 
choices of the New Englander when he goes to his seafood market to buy 
fish for dinner, The only. newcomers that have, in recent years, given 
strong competition to these aristocrats of the fish world are rosefish 
and flounders, 





--Conservation Bulletin No, 33 
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SOUTH ATLANTIC AND GULF STATES 


These States are the seat of the largest shrimp fishery 
in the world, This crustacean lives on the floor of the con- 
tinental shelf and is taken almost entirely with otter trawls 
operated from motored craft. Other important fishes are mul- 
let, taken largely on the west coast of Florida; menhaden, used 
in the manufacture of meal and oil; alewives, sea trout, red 
snapper, and Spanish mackerel, Among the shellfish other than 
shrimp, oysters and crab are most important, The United States 
sponge fishery is centered on Florida's west coast, 


The packing of fresh and frozen fish and shellfish, the 
manufacture of fish meal and oil, and the canning of shrimp 
and oysters are the most important shore industries, 


--Senate Document No, 51 
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